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Tujuan dari penelitian ini adalah mengetahui cara pembuatan hard candy 
labu kuning. Penambahan gula dan labu kuning yang paling disukai ditinjau dari 
karakteristik sensori yang meliputi warna, aroma, rasa, tekstur, overall. Pengujian 
karakteristik kimia hard candy labu kuning ditinjau dari formulasi terbaik 
penambahan gula dan hard candy labu kuning dan kelayakan usaha hard candy 
labu kuning ditinjau dari analisis ekonomi. Hard candy labu kuning dibuat dari 
labu kuning, sukrosa, glukos, vanili, dan asam sitrat. Hard candy labu kuning 
dibuat menjadi tiga formulasi yaitu formulasi pertama dengan penambahan gula  
50% dan labu kuning 50%, formulasi kedua dengan penambahan gula 60% dan 
labu kuning 40%, formulasi ketiga dengan penambahan gula 40% dan labu kuning 
50%. Berdasarkan hasil uji organoleptik metode skoring formulasi pertama dan 
kedua merupakan yang disukai oleh panelis dan terdapat beda nyata pada 
parameter tekstur dan overall. Berdasarkan analisis kimia diperoleh kadar air 
formulasi pertama sebesar 0,675% dan kadar air formulasi ketiga sebesar 2,325%, 
kadar beta karoten formulasi pertama sebesar 57,295 μg/g dan kadar beta karoten 
formulasi ketiga sebesar 65,91 μg/g. Hasil analisis ekonomi bakso jantung pisang 
yaitu kapasitas 13.000 kemasan/bulan dengan harga pokok Rp 789 /kemasan, 
harga jual Rp 1.000/kemasan maka diperoleh laba bersih Rp 6.760.529/bulan, 
Break Event Point (BEP) 7.819 bungkua/bulan. Return of Investment (ROI) 
sebelum pajak 23%, Return of Investment (ROI) setelah pajak 22%, Pay Out Time 
(POT) 5 bulan, Benefit Cost Ratio (Net B/C) 1,27 dan menyatakan bahwa usaha 
ini layak untuk dikembangkan karena Net B/C lebih dari 1. 
 
Kata Kunci : Proses Produksi Hard Candy labu Kuning, Hard Candy, labu kuning 
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The purpose of this research is to understand how to manufacture the hard 
candy pumpkin. Addition the sugar and   bud that most preferred, reviews from 
sensory characteristics that include pumpkin fruit the color, flavour, taste, and 
texture. Testing the chemical characteristic of hard candy pumpkin, reviewed 
from best formulation from addition the sugar and pumpkin fruit and feasibility of 
hard candy bussiness reviewed from economics analysts. The hard candy pumpkin 
made from pumpkin fruit, sucrosa, glucose, vanilla, citric acid. The hard candy 
pumpkin made for three formulation that is, first formulation is addition 50% 
sugar and 50% pumpkin fruit, the second formulation is addition 60% sugar and 
40% pumpkin fruit, and the third formulation is addition 40% sugar and 60% 
pumpkin fruit. Based on organoleptic test result, methode of scoring the first 
formulation and the second formuation is the most favored be panelysts and have 
difference for texture and overall. Based on the chemical analysis obtained the 
water content of the first formulation is 0,675%  and water content of the third 
formulation is 2,325%. The crude beta carotene of the first formulation is 57,295 
μg/g and the crude fiber content of the third formulation is 65,91 μg/g.The result 
of economic analysts is hard candy pumpkin has capacity 13.000 pack per month, 
with the cost 789 per pack, selling price 1.000 per pack, then obtained 6.760.529 
nett profit per month, Break Event Point (BEP) 7.819 pack per month. Return of 
Investment (ROI) before tax 23%, Return of Investment (ROI) after tax 22%, Pay 
Out Time (POT) 5 month, Benefit Cost Ratio (Net B/C) 1,27. Then stated that this 
business deserves to be expanded because net b/c more than 1. 
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